Introduction
No attempt has been made to review all the literature on this extensive topic, and only a few references which serve to illustrate the points the writers desire to emphasize are included.
HISTORICAL. STIMULATION BY TOXIC SUBSTANCES.
Many investigators have established the fact that certain substances that are poisonous in higher concentration exert only a stimulating effect in extreme dilution. For many years the fluorin compounds have been known to have this stimulating effect upon fermentation. Ono (22) 1 and Raulin (24) have found similar favorable influences exerted by lithium nitrate and sodium fluorid upon alga? and by mercuric chlorid and copper sulphate upon fungi. Fred (9) , in his studies on nitrogen fixation, denitrification, ammonification, and putrefactive processes in soils, due to certain bacteria and yeasts, concludes that the }ueld is in proportion to the toxic stimuli. Likewise, Clark (3, p. 400), in his work on the toxic effect of many acids and salts upon fungi, found that many deleterious agents which at certain concentrations retard germination or early growth afterwards cause a great acceleration of mycelial development. Even the stage of development of a single organism is of great importance, the conidia of the five species used proving more sensitive than the mycelium, so that the inhibition point for spore germination can not safely be considered as the toxic point for the development of mycelium.
Other species of fungi, however, may behave differently from the ones Clark worked with, for Rumbold (25, p. 431) has recently shown that the ascospores and conidia of the blue-stain fungus (Ceratostomella sp.) are more resistant than the mycelium to sodium hydroxid and sodium carbonate.
Another interesting phase of the question has been studied by Pulst (23) . This investigator shows that the common green mold ( In the comparison by Harvey (11) (14) found that 0.00062 per cent was sufficient to kill the roots of Lupinus dlbus.
After many experiments, Clark (3, Likewise the presence or absence of certain constituents may determine the temperature which an organism will endure on different media, for Thiele (27) has shown that the maximum temperature for the growth of PenidUium gJaucum on grape sugar is 31°C ; on salts of formic acid, 35°C ; and on glycerin, 36°€ .
Hoffmann (13) Among others, True and Gies (29) and True and Oglevee (31) worked upon this Of seven species of wood-destroying fungi studied, Hoffmann (13) reports that growth in the dark was from 4 (14) proves the great activity of hydrogen and shows that in mixtures of such acids the toxicity is proportional to the number of free hydrogen ions present.
In 1900 True (28) The problem has been attacked in two ways: (1) By mixing the preservative under consideration with various types of culture solutions, usually solidified by the addition of agar-agar or gelatin, and inoculating with the organisms desired; and (2) by injecting the preservative into wood and exposing the blocks thus treated to the action of wood-destroying fungi.
Tests of this sort were first suggested by Malenkovic (18) Table I illustrates this for a few preservatives. Concentration of the preservative (per cent).
Fungus.
Xum- Fomes annosus 28 29 Weeks. In Table III 
